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Before  we  go  soriously  into  the  matter  of  Sunday  dinner  for  the  fami- 
ly, I  have  a  verse  I  want  to  read  to  you.    Somebody  sent  it  to  me  by  mail 
the  other  day.    It's  another  rural  rhyme  by  Bob  Adams  and  its  title  is 
"The  Apple  Cure." 

"To  regulate  the  human  gizzard 

And  all  man's  framo  from  A  to  izzard, 

The  good  rod  ap;oLc  is  a  wizard. 

To  eat  each  day  a  juicy  pome 

Will  keep  the  doctor  from  your  home. 

So  shed  your  night  shirt,  rise  betimes, 

and  pick  yourself  a  Golden  Grimes. 

Ho  more,  I  ween,  will  old  Doc  Green 

Come  ramping  up  in  his  machine 

All  set  to  amputate  my  spleen. 

Ho  more  he'll  jab,  with  hand  expert, 

To  find  the  spots  he  knows  will  jurt. 

Ho  longer  overwork  his  brain 

And  all  its  fine  ball-bearings  strain, 

Determining  a  diagnosis 

Before  he  tolls  me  what  the  dose  is. 

Instead  of  pills  of  varied  size 

I'm  eating  Winesaps,  Yorks  and  Spies. 

And  you,  I  hope,  will  foliar;  suit 

And  fill  yourself  with  wholesome  fruit." 

I  like  that  verso,  don't  you? 

Speaking  of  apples  and  applesauce  and  apple  pie  brings  me  to  the 
subject  of  cheese.    I  have  some  Hew  England  cousins  who  won't  even  take  one 
taste  of  tbe  best  apple  pie  in  tho  world  unless  they  have  checcse  to  go  with 
it.:  A  quaint  old  custom,  this  one  about  cheese  and  pie  as  boon  companions,  bi 
it  isn't  always  a  wise  idea.       If  you  insist  on  putting  those  two  foods  to- 
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gcthcr,  the  rest  of  your  meal  Heeds  to  be  planned  accordingly* 

This  good  food  cheese  deserves  a  word  of  explanation  since  it  is  so 
often  misunderstood,  badly  treated  and  looked  upon  with  suspicion  or  dislike 
by  people  who  consider  their  digestions.    A  popular  prejudice  has  arisen  a- 
gainst  cheese  because  it  has  sometimes  proved  difficult  to  digest.    The  trouble 
has  generally  been  caused  by  the  way  it  has  been  used.    Cheese  is  a  hearty  food 
in  itself  and  when  added  to  an  already  hearty  meal  or  when  eaten  late  at  night 
when  no  food  is  needed,  it  may  very  naturally  tax  the  digostive  machinery. 
A  rich  first  course  followed  by  a  rich  pie  and  cheese  is  a  good  enough  cause 
for  trouble.    And  why  wouldn't  a  digestion  rebel  at  a  midnight  supper  of  cheese 
dreams  or  Welsh  rabbit  or  any  other  of  those  rich  cheese  dishes  so  often  eaten 
after  three  solid  meals  have  already  been  finished. 

If  cheese  is  properly  cooked  and  served  as  the  main  dish  in  a  meal, 
or  if  it  is  served  with  pie  in  a  meal  that  is  light  otherwise,  it  should  be 
easily  digested,  just  as  are  other  good  foods  contai  ning  a  high  percentage  of 
fat  and  protein.    Any  dish  in  which  the  cheese  is  divided  by  cream  sauce, 
bread  crumbs  or  some  other  food,  is  easier  to  digest  than  concentrated  cheese. 

Cheese  nowadays  is  suggested  as  one  of  the  good  body-building  foods 
for  children  along  with  milk,  eggs  and  meat. 

And,  by  the  way,  whenever  you  are  cooking  cheese,  remember  to  use  a 
low  temperature.  A  high  temperature  hardens  the  protein  and  gives  a  stringy 
unattractive  product  that  is  hard  to  digest. 

But  to  get  back  to  those  two  old  cronies,  apple  pie  and  cheese.  There 
are  several  ways  of  serving  them  together  beside  the  common  one  of  putting 
a  square  of  cheese  on  the  plate  beside  the  piece  of  pie.    You  can,  for  example, 
serve  grated  cheese  in  a  bowl  allowing  each  person  to  help  himself  to  the 
amount  he  rants.    Or  you  can  serve  the  cheese  sprinkled  over  the  top  of  the 
pie.    But  the  most  delicious  way  to  combine  these  two  is  apple  pie  with  melted 
cheese. 

After  the  pie  is  baked,  lay  thin  slices  of  cheese  or  sprinkle  grated 
cheese  evenly  over  the  top.    Then  put  the  pie  in  a  very  moderate  oven 
(325  degrees  ¥.)  until  the  cheese  is  melted.    Serve  at  once  while  the  cheese 
is  warm.    Either  a  freshly  baked  or  a  cold  pie  may  be  prepared  this  way. 

Letfs  see.    Why  not  have  that  apple  pie  with  melted  cheese  for  Sunday 
dinner?    I  know  it  will  please  Uncle  Ebenezer.    Starting  plans  for  the  menu 
with  that  pie,  and  working  backward,  what  shall  we  have  for  the  first  course? 
Something  fairly  light  since  we  are  finishing  with  such  a  hearty  dessert. 

The  Menu  Specialist  suggests:    Yeal  Birds;  Scalloped  parsnips;  String 
beans  buttered;  and  Tomato  jelly  salad. 

The  recipe  for  veal  birds  is  in  the  radio  cookbook.    So  are  the 
recipes  for  scalloped  parsnips  and  tomato  jelly.    But  for  the  sake  of  those 
who  are  still  writing  for  cookboo&s  and  haven1 t  yet  received  their  copies, 
I'm  going  to  give  the  directions  for  scalloped  parsnips.    If  you  own  a 
new  cookbook,  you  won't  have  to  listen,  for  you'll  find  all  that  I'm  going 
to  say  right  on  page  54. 
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First,  I'll  list  tlio  ingredients  for  those  parsnips. 

6  or  7  medium- si  zed  parsnips 

3  tablespoons  of  "butter 

2  tablespoons  of  flour 

1  cup  of  rich  milk  or  cream 

l/4  teaspoons  of  salt 

1  cup  of  buttered  bread  crumbs 

Six  ingredients.    I'll  repeat  them.  (Repeat) 

Scrub  the  parsnips  clean.    Cook  them  for  20  to  30  minutes,  or  until 
tender,  in  lightly  salted  boiling  water.    Then  drain  them, Scrape  off  the 
outer  skin,  split  the  parsnips  lengthwise  and  pull  out  the  stringy  cores. 
Place  the  parsnips  in  a  shallow  baking  dish,  and  cover  them  with  a  sauce  made 
with  the  fat,  flour,  milk  or  cream,  and  salt.    Cover  the  top  with  the  broad 
crumbs  and  bake  in  a  moderate  oven,  for  about  20  minutr-s — or  until  the  pars- 
nips are  thoroughly  heated  and  the  buttered  crumbs  are  golden  brown.  Serve 
in  the  baking  dish. 

The  nearest  thing  to  a  fresh  tomato  salad,  is  a  tomato  jelly  salad 
made  with  gelatine  and  strained,  seasoned  canned  tomatoes.    All  through  the 
winter  this  salad  may  be  depended  on  to  givo  a  bright,  refreshing  touch  to 
the  meal  and  to  provide  that  tomato  flavor  that  most  of  us  enjoy  at  every 
season  of  tho  year.    Tomato  jelly  for  salad  is  made  in  the  same  way  as  lemon 
jelly,  orange  jelly  or  any  of  the  other  popular  jellied  desserts,  except 
that  it  contains  very  little  sugar.      First,  you  soak  the  gelatin  in  water 
for  five  minutes.    Then  you  pour  the  hot  tomato  juice  over  the  softened 
gelatin.    Then  you  add  the  salt  and  sugar.    When  the  gelatin  mixture  is  part- 
ly set  ycu  add  finely  chopped  vegetables  like  green  pepper,  celery  and 
parsley   ,,:d  cabbage.    The  mixture  is  poured  in  wet  custard  cups  and  when 
chilled  and  firm  is  turned  out  on  crisp  lettuce  leaves  and  served  with  may** 
onnai  se. 

Better  go  over  our  Sunday  men  again  before  we  shut  up  shop  for  today. 
Veal  Birds;  Scalloped  parsnips;  String  beans;  Tomato  jelly  salad;  Apple  pie 
with  melted  cheese. 

On  Monday  we'll  talk  about  canning  chicken. 

And  on  Wednesday  we'll  discuss  two  Hallowe'en  menus. 


